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Gliding across the slope of Starks Hill, Fryehurg, one of countless 
Maine hills suitable for winter sports.
Maine Winter Vacations
The trend toward winter vacations and winter sports 
development in Maine promises to make the Pine Tree 
State the Snow Vacationland of the East.
By A r t h u r  M. E ld r id g e
"TTXON Burleigh, executive secretary 
■“—''o f the Augusta-Hallowell Cham­
ber of Commerce, recently told us 
about receiving an inquiry from an 
elderly couple, who had their hearts 
set on spending the Christmas and 
New Year’s holidays in Maine.
Their requirements were snow, a 
quiet hotel room with a fireplace and
modern conveniences, and cheery, hos­
pitable hotel services. It would be 
their first return to Maine in the 
wintertime since they were many 
years younger. Needless to say, Don 
had no difficulty in arranging suitable 
accommodations and undoubtedly the 
elderly couple will fulfill their hearts’ 
desire.
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Snow and ice sculpture is an im­
portant feature of Maine winter car­
nivals.
I mention this incident because it 
is an indication of a trend we at the 
Publicity Bureau have seen in recent 
years. Although the war years 
caused many persons to postpone 
vacation plans of whatever nature, 
last Winter’s and this year’s in­
quiries show a growing l umber of 
persons of all ages who are including 
winter vacations and weekends in 
their recreational plans.
While winter vacations and winter 
sports accommodations are not new 
to Maine, it is our belief that Maine 
is on the threshold of a tremendous 
new development along these lines. 
It is a belief confirmed by the vast 
amount of winter sports equipment 
and apparel advertising now appear­
ing in the newspapers and magazines, 
by community winter recreational de­
velopment throughout the State, by 
increased interest in and growth of 
outing clubs and outdoor school 
groups, and by the big expansion of 
winter vacation facilities in other 
states, particularly our neighbors in 
the Northeast and Canada.
Most Maine people know, but few 
stop to realize, the great advantages 
of the Pine Tree State over so many 
other areas in suitability for winter 
vacations and sports. Our State is 
as large in area as the rest of New 
England combined It is a “ moun­
tainous” state, according to the 
geographers, with several hundred 
“ mountains” , thousands of hills, sev­
eral thousand lakes and ponds and 
many thousands of miles of country 
and woods roads which retain a good 
snow cover. Professional winter 
sports people tell me that these coun­
try lanes and woods roads offer 
“ intimate” ski and snowshoe trails 
with a charm they have found nowhere 
else in the United States.
Last W inter, with the war over, a 
number of Maine resort places stayed 
open the year round for the first time 
in their histories. This year the list 
has increased, but, in proportion to 
the State’s area and possibilities, we 
must admit that the surface has 
hardly been scratched. Yet, by all 
indications, this Winter again will 
see mass interest in winter vacations 
and sports facilities growing by leaps 
and bounds. It is our hope that 
many of the areas which had just 
begun to become winter sports-minded 
when the war intervened, will resume 
development of facilities and accom­
modations so that, perhaps not too 
many years from now, Maine will be 
as widely known as a winter vacation 
state as it is now known as the 
premier summer vacation state of 
the Northeast.
During the past several weeks the 
Bureau has been conducting a survey 
of winter sports facilities and accom­
modations in Maine to better service 
the hundreds of unsolicited inquiries 
we are receiving on winter vacations. 
While the survey is not yet complete 
and we have not heard from many 
from whom we sought information, 
we have compiled a partial pros­
pectus, which we are using to answer 
inquiries.
As further developments take place 
during the coming Winter we will be 
able to add to the listings so as to 
give better service both to the people 
of Maine and to those who want to 
come to Maine for a winter vacation 
or outing. From time to time, during 
the coming Winter, various commu­
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nities and winter sports groups can 
be expected to put on special pro­
grams, carnivals, etc., and we will 
keep abreast of these as we receive 
the information.
As of the first of December, here 
is a condensed version of the winter 
sports picture, by community or area, 
as it is now being planned in the 
State of Maine:
Andover: Snow Valley, Maine’s 
newest winter sports development; 
ski tow, slopes, trails.
Auburn: Nearby slopes, skating, 
school outings.
Augusta: Nearby slopes, instruc­
tion, skating, community program.
Bangor: Nearby slopes and trails 
in wide area, skating ponds, commu­
nity winter recreation program, out­
ing clubs.
Bar Harbor: Acadia National Park 
trails, slopes, skating, community 
programs, ski tow.
Belfast: Nearby slopes and trails, 
skating, community park program.
Bethel: Nearby slopes and trails, 
expert and beginner. Skating, school 
programs.
Bingham: Nearby wilderness area. 
Steep and easy slopes, snowshoe 
woods trail. No organized program.
Bridgton: Experts and beginners 
s l o p e s ,  excellent accommodations, 
sleighing, ice fishing, ice boating, 
skating, tobogganing, s k i  t o w s ,  
heated hut, fun programs.
Camden: Snow Bowl, easy and 
expert slopes, ski tow, jump toboggan 
slide, skating rink, heated hut, out­
ing clubs, organized programs. Cam­
den Hills Park Area, mountain trails, 
shelter house, ice boating, fishing, 
skating.
Casco: Slopes and trails, ice fish­
ing, skating, boating.
Caribou: Nearby slopes and trails. 
Skating, organized program. Famous 
Caribou Winter Sports Carnival Feb. 
13-15.
Farmington: Hills and lakes area, 
heart of “ snow belt”. Nearby ski 
slopes, sleighing, ice fishing, skating. 
Secondary school programs and con­
tests.
Fort Fairfield: N e a r b y  slopes, 
snowshoeing, community program.
Fryeburg: Winter sports center. 
Nearby slopes, easy and expert, ski 
tow, skating, sleighing, tobogganing, 
ice fishing. Special programs.
Harrison: Open slopes and trails, 
ice boating, sleighing, skating, ice 
fishing. Programs arranged.
Houlton: Nearby slopes, commu­
nity winter recreation program, skat­
ing, ice fishing, heart of extensive 
area woods and ski trails. School 
and outing programs.
Lewiston: Community recreation 
progi’am, nearby slopes, skating, ice 
fishing, college winter sports.
Millinocket: Mount Katahdin area, 
excellent snow conditions, slopes, 
sleighing, snowshoeing, skating, ice 
fishing, ski tow plans. Special com­
munity programs.
North Gorham: D u n d e e  Heights 
slope ski tow, lighted. Other slopes 
and trails,
Norway-South Paris: Open slopes, 
novice trails, lighted tow. Nearby 
expert slopes, many trails, new de­
velopments. Club and school pro­
grams.
Poland Spring: Extensive hotel 
development. Novice and expert 
slopes, ski tow, ski hut, skating, to­
bogganing, sleighing, ice fishing, ice 
boating, instructors, equipment and 
accessories, sale and hire.
P o r t l a n d :  Municipal recreation 
program. S k a t i n g ,  tobogganing, 
nearby slopes, ski tow, nearby ice 
fishing, sleighing. School and outing 
club programs.
Ice-boating is one of the most thrill­
ing of all Maine winter sports.
Easy slopes and numerous tows are found at the various winter 
sports developments throughout the State of Maine.
Presque Isle: N e a r b y  s l o p e s ,  Sanford - North Berwick: Nearby
Aroostook State Park, ice boating, Bauneg Beg slopes, novice and expert, 
skating, tobogganing, ski tow, heated ski tow, open slopes and trails, heated 
hut, snowshoeing, field and woods hut, ice fishing, ice boating, sleighing, 
trails. School and community pro- skating. Instructors. Community and 
grams. outing clubs.
Pownal: Bradbury Mountain State Skowhegan: Community program, 
Park. Ski slope and trails. Ski tow, skating, nearby slopes, trails and
Adirondack shelter. snowshoeing. Excellent snow con­
ditions. ice fishing, sleighing, ice
Rangeley: Nearby slopes, sleigh- boating.
ing, skating tobogganing, movies Waterville: Skating rinks, com-
dancing, bowling, ski tow, special munity program, nearby slopes, in- 
programs. Excellent snow condi- struction, trails, snowshoeing, ice 
tions, heart of mountain and lake fishing; ice boatingj college, school
aiea' and outing club events.
Rumford: Nearby slopes, jumps, Westbrook: Community programs, 
ice fishing, skating, tobogganing, hockey, snowshoeing, nearby slopes, 
community and school programs, out- tobogganing, ice fishing, outing clubs 
ing clubs. and school contests.
Wild Cranberrying
A Maine woman discovers the “king” of sports, that 
makes you feel on a par with ski jumpers or tennis 
champs.
By Mary Childs Jane
\ X 7 'ood chopping is not the only 
* V husky farm chore that has 
stepped out in new dress to become 
the rich man’s reducing exercise or 
the philosopher’s aid to high think­
ing. Rural New Englanders could 
name a good many of today’s amuse­
ments that were once looked upon as 
hard work back on the farm. Down 
in Maine on crisp autumn days wild 
cranberrying is taking a bow as a 
new and exciting sport.
Maybe you doubt that berry pick­
ing could ever be strenuous enough 
to be classed as a sport. We can only 
suggest that you try wild cranberry­
ing once. If you complete even one 
such expedition you will be ready to 
admit that it is the sport to end all 
sports. You will be lucky if you are 
able to put one feeble word after an­
other to make your admission when 
you come out at long last from the 
swamp fastnesses where the wild 
cranberry lurks.
We lived to be thirty before we 
made our first wild cranberry hunt. 
Maybe we were too old. That might 
account for the many parts of us 
that ached after the first hour or 
two in the bog. Possibly the teens 
and twenties could stand it better, but 
they would need stout and gallant 
hearts. Wild cranberrying brings 
nto play more muscles than tennis, 
golf, polo, and fancy diving com­
bined. It makes muscles you never 
knew you had start complaining. 
But it wakes up the blood and the 
spirit, brightens the eye and the 
cheek, and sends you home with cran­
berries to last you all Winter and an 
experience to boast of forever after­
ward, an experience which, like sea­
sickness, can be appreciated in all its 
colorful details only by fellow vet­
erans of the art. You will never 
afterward need to speak humbly be­
fore ski jumpers or baseball champs.
“ Don’t talk to me about sports,” you 
can tell them, “because I’ve met the 
king!”
W e started out on our first (and 
to date our last) wild cranberry hunt 
on a bright September morning. Our 
only equipment was a large basket 
to hold the berries, and rubber boots 
for our feet. Our dog, a tough mix­
ture mostly Airedale, went with us. 
We stop right here to caution you 
about that. If you love him, don’t 
take your dog. He may be able to 
stand long days of duck hunting, but 
take it from us, the cranberry hunts 
much harder than the duck.
We drove to the top of a high hill 
in West Aina. Now Aina is a country 
village well off the beaten track, and 
of West Aina we can only say that it 
is even more so. We parked the car 
and gazed at the panorama of long 
cleared fields just beginning to take 
on the coppery tinge of autumn, 
stonewalls where the woodbine was 
already scarlet, and, in the valley be­
low, a far-reaching sea of scrub and 
tall grass that stretched on and on 
in the distance. This was the cran­
berry bog, and in our eagerness to 
get into it—we’re crazy about cran­
berry sauce—we ran down the long, 
stubbly field, our dog swinging wide, 
happy circles about us as we went.
Now the things to remember about 
a cranberry bog are two. They’re 
wet, that’s the first thing. Second 
and most important is this: The only 
way out of a cranberry bog is back. 
Once you’re in the middle you may 
want to lie down and die, just like the 
seasick voyager, but you don’t want 
to die in a cranberry bog and the 
only way you can get to a place where 
you can lie down and die in peace is 
to retrace every step you have al­
ready taken. For once there is no 
alternative to the one great necessity.
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A philosopher might pause here to 
deliver some weighty reflections upon 
the disciplinary value of wild cran- 
berrying in these days of soft and 
easy pleasures, but you won’t think 
of anything like that then, with the 
September sun beating down on you 
and your legs feeling as if every joint 
had turned to water.
Advancing upon a cranberry bog 
is a mighty queer sensation. You 
never know, when you put your foot 
down, what it is going to come to rest 
upon or in. The tall grass grows 
waist high, and since it is never cut, 
the dead dry growth of past years 
chokes the way. The new, springy 
grass pops up in the very footprints 
of the one who walks before you. 
There is no way of knowing, except 
from an occasional cuss word expert­
ly delivered by those ahead, what 
your feet will get you into next. You 
plunk them down hard expecting 
them to go a certain natural dis­
tance. Instead they bump nastily on 
a tall, hidden hummock. You reach 
daintily for the next hummock and 
your foot goes down and down, far 
beyond the distance to which all your 
bodily coordinations are gauged. As 
it sinks at last into deep, dank ooze, 
you keel over, face foi’ward and with 
the greatest of ease, into the dry 
grass.
You wish you could stay there, 
but the rest of the party is already 
half lost in the tall growth ahead of 
you so you get up and plunge desper­
ately on. You’d like to go back, but 
to traverse alone that treacherous 
way—what would be the use? Back­
ward or forward, what difference 
would it possibly make to you now? 
You think of that movie in which 
Spencer Tracy and his men marched 
through the grass fields of darkest 
Africa in search of Livingstone. How 
firmly they set their feet down— 
would that you might, too! Would 
it were only Livingstone in Africa 
and not cranberries in West Aina you 
were seeking!
A fter endless picking up and put­
ting down of your weary legs, after 
falling into an unseen brook, after 
getting thousands of prickly, furry 
grass seeds down your neck and up
your sleeves, you come at last to 
where the cranberries are plentiful 
enough to pick.
You may have picked low-growing 
blueberries in your day, but cran­
berries grow even lower than that. 
You bend, and bend, and bend, your 
feet planted warily on something not 
quite solid. You think of snakes and 
quicksand. The sun gets hotter than 
you ever thought it could get in Sep­
tember down in Maine. You grow 
thirsty but, as usual when there is 
water, water everywhere, there is not 
a drop tov drink. You pick for hours 
and hours to fill that enormous bas­
ket. Bitterly do you regret the greed 
that made you take a half bushel bas­
ket instead of a sensible one-quart 
pail. You wonder why you ever 
thought the cranberry a pleasant 
thing. It is of all berries the least 
pleasant when you find out all about 
it. For one thing, you can’t eat one 
raw. The jolly strawberry, the cool­
ing blueberry, the delicate raspberry 
—these taste like manna from heaven 
when the picker grows weary and 
thirsty. But with a hard, round 
cranberry, what can you do?
The cranberry isn’t even good to 
look at when it is picked. It isn’t 
red and rich looking, but a sickly 
white with a feverish blush on its 
cheek, because it must be picked be­
fore the first heavy frosts.
The basket slowly fills up and the 
long weary day approaches its end. 
You no longer care what happens to 
your feet, nor how many times you 
fall down—except that you hold the 
berries safe and high through it all.
You, YOUR dog, your friends, and 
your berries come out of the swamp 
at long last. You doubt that your 
legs will carry you up the hill to your 
car, but of course they do. You doubt 
that you will ever eat cranberry sauce 
again as long as you live, but of 
course you do. In fact, you find a 
surprising zip and sparkle to the 
sauce those wild cranberries make. 
And what a story goes with it when 
the family gathers about your table 
at Thanksgiving or Christmas! Good 
old wild cranberrying—there’s a sport 
for you. Next year, by George, you 
are certainly going to try it again!
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Doorways and Beyond
Historic Maine doorways impart the spirit of the hos­
pitality that lies beyond. The first of a series.
By Mabel Gould Demers
T X 7  E have LIVED in America long 
^  * enough to have furnished our­
selves with a proper ancestral back­
ground. In spite of the fact that 
many old houses have been torn down 
to make way for expanding village 
and city streets, many old homes still 
remain in Maine to speak eloquently 
of a changing civilization. These
may be found by the clear-sighted 
searcher.
Bacon once said: “ Houses are built 
to live in and not to look on.” Things 
have changed since the days of Bacon 
for, today, if we do not find beauty, 
we create it.
The home of the early American 
was plain and unadorned. Orna­
mental doorways are not old in Amer­
ica as we count oldness today, but 
they are old enough to hold a certain 
amount of fascination.
What is more fascinating than a 
doorway! Beholding it as we do, one 
can become lost in an imaginary world 
for if it is beautiful, as many door­
ways are, we immediately conjure 
up a vision of firelight, warmth, 
candleglow, a gracious hostess in a 
charming gown and, over all, the 
spirit of friendliness.
Our ancestors believed in sim­
plicity. As we turn back the pages 
of history and stand upon the 
threshold of another day, we learn 
that the homes of these people were 
just as simple and unadorned as were 
their lives. For nearly a hundred 
years they were content to live in 
this manner in unadorned homes 
built by their own hands. Following 
that period there came a desire to 
reproduce the homes of their ances­
tors and so recessed and ornamental 
doorways came into fashion
It was probably the great grand­
children of the early colonist who be­
came imbued with the desire to re­
produce the homes of their ancestors 
in the British Isles, therefore we have 
beautiful doorways and, if the house­
holder was wealthy, Doric, Ionic and 
Corinthian columns were added which 
showed the medieval style. Recessed 
doorways, and these go back to the 
days of the Normans, were reproduced 
during the latter half of the 17th 
century.
Lights are an interesting study in 
themselves. The fan-light was the 
earliest type used. The door fre­
quently opened into a tiny hall aad 
the only light was through the “ fan” 
at the top, or through the tiny square 
panes on either side of the doorway.
Undoubtedly the Nickels-Sortwell 
house, on the main street of the de­
lightful town of Wiscasset, is easily 
one of the loveliest examples of 
Colonial architecture which the State 
has to offer. It was built for Capt. 
William Nickels in 1807. The name 
of the architect is unknown to the 
writer but the Bulfinch influence is 
apparent in the circular staircase. 
Charles Bulfinch (1763-1844) was one 
of America’s foremost architects and 
was graduated from Harvard College 
in 1781. Evidences of his work may 
be seen in Washington, Hartford and 
throughout New England, including 
the Maine State Capitol.
Capt. Nickels built the first two- 
storied house on Wiscasset Point. 
Feeling the need for a more elaborate 
home, he had the old house moved 
back and erected the present struc­
ture. The woodwork is hand carved 
and tradition has it that it took two 
years to finish the front hall and the 
services of one man to keep the 
hearthfires supplied with fuel during 
the winter.
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Doorway of the Nickels-Sorlwell House, Wiscasset.
J //,
The broad granite steps lead up to 
the charming doorway. The lintel is 
of intricate design. The fanlight is 
of priceless glass, leaded in exquisite 
pattern. The sidelights are set in 
deep embrasures; the door has double 
crosses and the knocker and knob are 
of brass. Jutting over the entrance 
is a small balcony which one may 
enter from the second floor through 
a doorway as beautiful as the one be­
low. In fact the doorway is a replica 
of the lower one having fluted col­
umns, side-lights and fan-light.
The house changed hands in 1900 
when it was bought by Mr. Alvin 
Sortwell (sometimes Sawtelle,) and 
so became the Nickels-Sortwell house. 
It is filled with beautiful antiques, 
and is in exquisite taste. There are
canopied beds, chairs with seats and 
backs covered with priceless petit and 
gros point, egg shell china and wafer­
like silver.
Behind the house lies the secluded 
garden. It was the writer’s privilege 
to sit on a basket chair and sip tea 
from French sprigged china beneath 
an August sun. The dining room, 
when I saw it, was done in grape. 
The flower arrangements were in 
shades merging from palest lavender 
to dusky purple and an enormous 
tureen having the same color har­
mony presented an unforgettable pic­
ture.
There is enough material behind 
the doors of the Nickels-Sortwell 
house to fill a book, and a Ben Ames 
Williams’ book at that!
Henry Rice, veteran East Boothbay boat builder, has 
invented and is producing a compact centerboard unit for 
small sailing boats, which operates as a combined center- 
board, rudder, skeg and tiller. The unit is installed by 
simply cutting a slot in the bottom of any boat. Rice also 
has developed a postwar business in aluminum small 
boats, canoes of several models and sizes, ranging from 
52 to 145 pounds.
Residents of Waterford, peaceful York County village, 
became movie actors and actresses this Summer as a film 
on life in a typical American country community was 
made for distribution all over the world by the U. S. State 
Department. The Maine Publicity Bureau assisted Frank 
R. Donovan Associates of New York, who made the film, 
in selecting the location and making arrangements. A 
simple story of American neighborliness and cooperation 
was woven into the script and the sound track will be 
translated in 39 languages.
WINTER, 1946-47
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Maine Communities.
Bangor
The “Queen City of the East”, as fabulous today as the 
Norumbega which Champlain was seeking, sets its sights 
on a glamorous and prosperous future.
By Richard A. Hebert
Champlain WAS searching for the fabulous city of Norumbega, whose 
streets were “ paved with gold” , when 
he arrived, in 1604, at the confluence 
of the Penobscot and Kenduskeag 
Rivers. His search was three and a 
half centuries too soon. Today, on 
the site of the busy Indian village he 
found on the pine and oak-shaded 
shores, he would see the bustling, 
modern City of Bangor, through which 
much of the wealth and production 
of the northern and eastern sections 
of Maine is funneled.
He would see a hustling trading, 
manufacturing and residential center 
which once again, as several times 
before in its colorful history, is 
“ bursting at the seams”. He would 
see a sprawling, expanding city with 
streets as wide and smooth-surfaced 
as in any great metropolis of Amer­
ica; a city of modern mercantile 
establishments, banks, schools, indus­
tries and the other major facilities 
which make American cities “ fabu­
lous” in the panoramic records of 
ci dlized man; the last great Amer­
ican city on the outposts of the north­
east hinterlands; a city on which the 
two greatest highways in America, 
U. S. Routes One and Two, converge, 
with the deep-channeled Penobscot 
opening out into the Atlantic Ocean 
and with the largest airport in the 
State of Maine, Dow Field.
Most important of all, Champlain 
would find a citizenry rooted deep in 
the accomplishments of the city’s 
fabulous past, such as when it was 
the greatest lumber and shipbuilding
port in the world three-quarters of a 
century ago; intensely proud of their 
heritage, yet with minds and eyes 
focussed on the vision of even more 
startling expansion and developments 
to come. Greater city beautification, 
industrial and mercantile growth, 
cultural and educational intensifica­
tion, and even a $21,000,000 further 
development of Dow Field into an 
Army jet-propelled fighter group base 
are only a few of the major goals on 
which Bangor has fixed its sights.
T hird largest city in Maine and 
located at the head of tidewater on 
Maine’s largest river system, Ban­
gor’s resident population of 30,000 
persons is less than one-tenth the 
population of its great contiguous 
and hinterland trading area of cen­
tral and northeastern Maine, extend­
ing from the Penobscot Bay area to 
Fort Kent and Calais on the Ca­
nadian border.
An income of more than $60,000,- 
000 for its citizens in 1945 ranked 
Bangor in eighth place in the entire 
Nation for per capita income. Its 
retail trade alone for 1946 is esti­
mated at $38,000,000, a jump of more 
than 25 per cent in ten years, for its 
more than 1,000 retail establishments. 
Its 100 wholesale and 400 professional 
offices further strengthen its economic 
base, with five banks reporting de­
posits of some $94,000,000 and total 
resources of well over $100,000,000.
Where once lumber and paper 
overshadowed all other production in 
the Bangor area, industry is now 
greatly diversified and this trend
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Peirce Memorial Park, with Library and High School in background,
seems to be accelerating. More than 
70 manufacturing plants of all sizes 
produce such varied products as pulp, 
paper, wood products, lumber, tools, 
machinery, stoves, furnaces, building 
material, brick, cigars, candy, fish, 
meat and agricultural packs, clothing, 
mattresses, sports equipment, furs 
and many other items.
The shoe and leather industry has 
become one of the most important of 
all, with nearly 900 employees in 
seven plants giving Bangor the larg­
est concentration of moccasin produc­
tion in the country. With the bulk of 
the output hand sewn and averaging 
a dozen pairs a day per .worker, the 
$40 a week average pay gives this 
industry alone a weekly payroll of 
some $36,000. Total value of all pro­
duction in the Bangor area is esti­
mated at close to $250,000,000 an­
nually.
As was to be expected, postwar 
new construction in Bangor is forging 
ahead rapidly with large garages and 
similar buildings of simple structure 
and non-critical materials the first to 
be completed. Residential housing 
also is proceeding apace, with some 60 
new homes now under construction. 
City officials believe Bangor is rapidly 
“ getting over the hump” of housing 
shortage.
Largest of all construction projects 
is a development underway on a 250- 
acre tract on the western outskirts. 
The city’s two largest wholesale 
establishments, Rice & Miller and T. 
R. Savage Company are constructing 
there two 400- by 200-foot one-story 
buildings to form the nucleus of a 
warehousing and wholesaling center, 
replete with railroad sidings and truck 
terminal facilities. This develop­
ment will ease the congestion in the
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present wholesale district and make 
available considerable space for ex­
pansion of the city’s retail district.
Another feature of the wholesale 
center development is that it will 
make large areas of the tract avail­
able for development as industrial 
sites, offering the most modern trans­
portation facilities and similar ad­
vantages. Construction of the whole­
sale warehouses is well underway and 
these units are scheduled to be finished 
by next spring. With other construc­
tion underway in the same general 
area, the largest wholesale distribu­
tion establishments will be moved 
away from the center of town and 
will have opportunity for further 
expansion
As further concrete indication of 
business confidence in the future of 
Bangor, the W T. Grant Company 
has installed the foundation for a 
four-story building in the retail cen­
ter of the city. Other construction 
and expansion projects “ in the works” 
for Bangor include additions to the 
Bangor State Hospital and the East­
ern Maine General Hospital and reno­
vating of an existing building to house 
some 200 office workers in a Veterans’ 
Administration Center.
Bangor has long been known for
the excellence of its school plant to 
care for its 6,000 pupils. The Ban­
gor High School, John Bapst High 
School (Catholic), Garland Street 
and Fifth Street Schools (junior 
highs), are among the most modern 
in Maine. The Maine School of 
Commerce cares for 300 students in 
the most modern business school 
building in Maine and the roster of 
private schools includes such estab­
lishments as the Bangor Theological 
Seminary.
The Maine Medical Association has 
endorsed a plan for a Maine medical 
school to be connected with the Uni­
versity of Maine in nearby Orono 
(PINE CONE, Autumn, 1946), with 
training facilities connected with the 
Bangor State and Eastern Maine 
General Hospitals.
Bangor’s leaders also are actively 
working on a project to locate a new 
veterans’ hospital for Maine, to be 
operated in conjunction with the 
medical center.
Civic projects now in the discussion 
stage include a modern high school 
gymnasium, a new city hall and audi­
torium and covering over Kenduskeag 
stream where it flows through the 
center of the city to provide a large 
municipal parking area and further 
beautify the city.
Garland Street Junior High School, an exact twin structure of the 
Fifth Street Junior High School.
The famous Peirce Memorial, immortalizing the pioneer lumber­
men and river drivers of the Penobscot. The man on the left is the 
lookout, who will lead the race across the logs when the jam breaks. 
The man in the center is the chopper, cutting through the “ key” log. 
The man on the right is holding the “key” log with a peavey, invented 
in Old Town, and, next to the axe, the most important tool in lumber­
ing.
One of the major goals of Bangor’s 
unusually active and aggressive 
Chamber of Commerce is to provide 
a modern auditorium and make Ban­
gor the “ Convention City of Maine” . 
Whether this will be accomplished as 
part of a new municipal building, or 
whether it will be achieved as a war 
memorial project, or in any combi­
nation of such, will be left to the 
collective thinking of a cross-section 
group of Bangor citizens, who will be 
called upon to study the plans and 
make the decision in conjunction with 
the city government.
Bangor adopted the city manager- 
council form of government in 1932. 
Present City Manager and third to 
hold that office is Horace S. Estey, 
now beginning his fourth year in that
post. Under his direction Bangor 
has just completed the biggest one- 
year street resurfacing program in 
its history. With a municipally- 
owned asphalt plant, its crews have 
resurfaced a major portion of the 
city’s downtown streets, with federal 
and state funds assisting on the main 
arteries.
On city finances, Manager Estey 
reports the city is on a current basis 
and will close the year with only a 
small deficit, due to wage increases 
which were unavoidable during the 
past year. With a borrowing capacity 
in excess of $1,400,000, Bangor has 
$700,000 of bonds outstanding. In 
1949 Bangor will retire the last of 
the old issues of bonds, which date as 
far back as 1900.
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On the Kenduskeag Stream reclama­
tion project, City Manager Estey 
estimates that four and one-half acres 
of land will be reclaimed and used 
for public and semi-public purposes, 
such as parking, which will make the 
project self-liquidating.
With a system of 15 modern parks 
and many play grounds, Bangor em­
ploys a full-time recreation director 
and assistant and this civic function 
is expected to expand along with the 
renewal of leisure time activities. 
Just below “ the falls” of the Penob­
scot mentioned by Champlain is the 
famous Bangor Salmon Pool, where, 
according to custom of many years, 
the first salmon taken each spring is 
sent to the President of the United 
States. It is the only fishing spot of 
its kind in the country within a city’s 
limits.
From its location, Bangor is a 
natural transportation center by land, 
sea and air. The Maine Central Rail­
road operates through main line ser­
vice connecting Bangor with all points 
in the United States and also to Nova 
Scotia and New Brunswick, Ells­
worth, Bar Harbor and Eastport. 
The Bangor and Aroostook, with 
headquarters in Bangor, operates in­
to the great agricultural regions of 
Aroostook, Piscataquis and Northern 
Penobscot Counties and connects with 
an ocean terminal at Searsport, 30 
miles to the south on Penobscot Bay. 
It carries an enormous tonnage of 
potatoes, lumber, pulp and paper. 
The two lines join at Northern Maine 
Junction, outside Bangor.
The Bangor Hydro-Electric Com­
pany, also centered in Bangor, pro­
vides almost unlimited hydro-electric 
power to central, eastern and north­
eastern Maine. Motor bus lines oper­
ate out of Bangor to almost every 
point in the vast area reached by 
highway. Northeast Airlines and 
several feeder lines provide air pas­
senger and freight service to any 
point on the globe.
Because of its transportation fa­
cilities and geographical location, 
Bangor is an important tourist cen­
ter, both for the great recreational 
areas in the hinterland and also for 
the more than 50 lakes and ponds and 
numerous rivers and streams in its 
contiguous area. A year - round 
branch office of the Maine Publicity
Bureau is maintained in the center 
of the city.
A long with its many years of 
wealth-producing economic activity, 
and with its educational facilities, 
Bangor has developed into an im­
portant cultural center and lists 
many civic, social, service and fra­
ternal organizations. It has no less 
than 47 churches of all denomina­
tions and a native born population of 
84.7 per cent, with predominating na­
tional derivations of English, Irish, 
Scotch and French Canadian.
On the eastern side of the Penob­
scot River and included in the Port 
of Bangor is the city of Brewer, with 
a population of 6,500. Mostly a resi­
dential city and an important seg­
ment of the Bangor economic area, 
the largest of its score of industries 
is the Eastern Corporation (PINE 
CONE, Winter, 1945-46), one of 
Maine’s largest manufacturers of fine 
papers. Highway and railroad bridges 
connect the two communities, which, 
although having separate city gov­
ernments, form the major portion of 
the Greater Bangor area.
Brewer also has a city manager- 
council government and a record of 
civic progress comparable to that of 
its “ big sister” across the river. In 
both cities the archaic notions of 
community rivalry and civic jealousy 
are rapidly being submerged in the 
greater vision of economic unity and 
interdependence.
Bangor’s position in Maine history 
is richly established with a long 
series of “ firsts” to add to its lustre. 
Its many points of historic and scenic 
interest, parks and monuments in­
clude the home of Hannibal Hamlin, 
Vice President under Abraham Lin­
coln. The glamour of its river-driv­
ing heyday has been captured by Ben 
Ames Williams in “ The Strange 
Woman.”
Bangor is today not the Norumbega 
of Champlain’s and others’ imagina­
tion. But to Maine People of the 
Twentieth Century it could well be a 
“ modern Norumbega” , with a fabu­
lous past and a future paved with 
visions of even greater prosperity, 
both of material wealth and cultural 
development. Not without good and 
sufficient reason do its citizens proud­
ly hold aloft its traditional appella­
tion, “ Queen City of the East.”
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Nature’s Charm String
By Edith Morrison Fortier
L ittle beauteous precious gems are 
scattered far and wide,
But nature hides her jewels well from 
all indifferent eyes.
Remove indifference’s cataract, you’ll 
see the world anew:
A humming bird with ruby throat,— 
the rainbow in the dew.
Red maple buds seem asterisks*, white 
birches dance like girls;
Horse chestnut buds are lighted bulbs, 
the alder decked in curls.
Ten thousand candles, tiny, green, 
adorn the hemlock in the spring;
Master of make-up ai'tistry is butter­
fly with powdered wing.
A bumble bee in velvet coat—and tiny 
fly with opal wing—
The diamonds in the river bed when 
freshet fed in spring.
A red cheeked apple modestly veils 
glow beneath a bloom;
An opalescent bit of shell was once 
a living room.
The pussy-willow, gray and sleek, is 
bom with fine fur coat;
A wee green leaf on purling brook 
could be a fairy boat.
A sea-glossed pebble, pearly white—a 
lichen like old lace—
The geometric perfectness of snow­
flakes’ crystal grace.
Such beauty none can ever buy, but 
Nature has no locks;
An open eye is all you need to fill your 
jewel box.
Fair Aroostook
By Ruby Garrison Searway 
Fair Aroostook, northland garden, 
Nature touched with loving hand 
All your wooded hills and valleys, 
Smiled upon your fruitful land.
Through unbroken miles of forests 
Antlered buck and soft eyed doe 
Tred the paths where once the red man 
Trailed the black bear long ago.
Campsite on a peaceful lakeshore, 
Memories by a flickering fire,
Voices of the lone night calling 
As the lazy moon climbs higher.
Land of lake and spruce and pine tree, 
Nature’s beauty still unmarred, 
Streams unharnessed, free to wander, 
Lakes with water lilies starred.
Woodland, farmland, winding river, 
Far from you I cannot roam,
My Aroostook, strong and sturdy,
My own hills still call me home!
Morning
By Cecilia Faller 
T he fog rolls in from the sea,
All is silent. Nothing stirs . . .
Then dawn lifts the night blue sky.
The east wind blows again,
And like a sword of light 
The sun bursts through,
Dispelling the fog into angry, swirling 
clouds;
And there in the morning sun 
The blue spruce—noble pines—
Stand like sentinels at a fort,
Guarding the rock bound coast:
It is day again 
On the coast of Maine.
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W ith in  Th is  Barn
By Louise Darcy
W ithin this barn, something of child­
hood still
Walks along rafters, steps across the 
sill,
Burrowing deep in the mow of frag­
rant hay—
An uncharted continent on a rainy 
day.
Something of childhood reaches in the 
nest
Where, in a hidden corner, brown 
eggs rest,
Oval and smooth and warm within the 
hand,
A miracle too deep to understand.
Familiar scents are calling up the 
past:
Cows in the tie-up, horses tethered 
fast.
Within this barn, a child, with tousled 
hair,
Stands smiling, dusty-cheeked, upon 
the stair.
♦From The Winged Word, copyright 1944 
by Sheldon Christian.
Our Kennebec
By Edith M. Larrabee
Floating in a birch canoe,
Red men, as the only crew,
Note the sky that white clouds fleck, 
Gliding down the Kennebec.
Masted vessels touch the strand;
Bold explorers of this land 
Watch for marks that they must 
check—
Gliding down the Kennebec.
Ships that sail by force of steam 
Leave their wake upon the stream; 
Faces look out from the deck—
Gliding down the Kennebec.
Boats cut through the waves no more; 
One appears where once a score 
Loomed in bulk or showed a speck 
Gliding down the Kennebec.
A Maine Boy
By Lorna Starbird
T he boy who lives on the coast of 
Maine
Is a happy boy, indeed.
He knows where sweet fern can be 
found,
And where the ducks will breed.
He knows where strawberries hang 
red,
And when the alewives run;
He can mend a lobster pot
And tell time by the sun.
The signs and sounds of Nature
Are a book for him to read.
The boy who lives on the coast of 
Maine
Is a happy boy, indeed.
Seaside Cemetery
By A nnie Balcomb W heeler
On these old tombs and tablets are 
the names
Of long-dead mariners. Six feet of 
earth
Have levelled all the old established 
claims
To maritime renown or noble birth.
Here also may be seen the names of 
some
Who lie in distant waters, fathoms 
deep,
Where no green wreath or bright 
geranium
Can mark the place where ship­
wrecked sailors sleep.
Here, plots are neatly lawned, and 
robins flaunt
Their springtime joy alike in peace 
or war.
What finer resting-place could sailors 
want
Than this God’s Acre, facing the 
Morning Star
They sighted thankfully on perilous 
trips
In the old, old days of wooden sailing 
ships!
♦From The Winged Word, copyright 1944 
by Sheldon Christian.
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The Happy Clam
By A nita Gray Chandler
The tide comes in, the tide goes 
out—
I’ve no idea what it’s all about.
The salt green waves wash over my 
head,
But I sit tight in my sandy bed.
When the tide comes in, the fish swim 
by,
And the seagulls swoop with a laugh­
ing cry.
When the tide goes out and flats are 
bare,
The small crabs crawl with sidelong 
care;
But I just sit in my bed, content—
I’ve no idea where the green sea went.
There may be a reason for the flow 
of the sea,
But it makes no difference at all to 
me!
The tide comes in, the tide goes out—
I’ve no idea what it’s all about!
♦From The Winged Word, copyright 1946 
by Sheldon Christian.
Seacoast Town
By Beatrice Hussey Oakes
%
A t the foot of each street, 
If you chance to look,
Is a patch of ocean 
As wide as a brook.
In a seacoast town,
Wherever you stand
There’s always more water 
Than there is land.
The seaside sun
Is a trifle brighter,
The square-rigged houses 
Three shades whiter.
Summer visitors 
Wonder why
Roses run riot 
To touch the sky,
Why the housewife spends 
Her busy hours 
That a salvaged boat
May be filled with flowers,
Why little girls watch 
For a pretty shell,
Or whitewash an anchor— 
Who can tell?
Yet the women are grave 
And the children wise 
With a faraway look
In their blue-green eyes,
And the men always wear 
On their sunburned faces 
Remembrance of dim 
And distant places.
November in Maine
By Ethel R. Borgerson
A wooded headland creeps from dark­
ness
Like an ill-proportioned beast 
Hunched against the hazy background 
Of a rose-and-gray streaked east;
Then a shack, with yellow lamp-glow 
Beaming through a surf-dulled pane 
(Lately merged with spruce and fir 
trees),
Slowly takes on shape again.
Blows of axe and crack of driftwood 
Echo loudly everywhere.
Smell of coffee, bacon, woodsmoke 
Seeps into the morning air.
Rubber boots on frozen stubble 
Scrub and crunch outside the door,
And stamp trademarks where their 
soles press
Frosty footprints to the shore.
Cadences of flood-tide wavelets 
Purl along the icy shores;
Rhythmic creak of well-worn tholepins 
Times to dip of dripping oars;
Nip and chill of early morning 
Warm now to the climbing sun,
Then a crow caws from the pine tree— 
And a new day is begun.
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Battle Bocaldo 30th, 1*2707^7.
Hereford
By  O w e n
In  THESE BEEF conscious times, the fat Herefords of Maine always get 
longing glances from tourist and na­
tive alike. And today many a re­
turned G. I. is studying these white- 
face red cattle with their typical 
white strip along their necks and 
wondering how beef-raising would 
work out in Maine as a business 
proposition.
Let’s take a look backwards, for 
Maine has played an important part 
in the breed’s history. Three years 
after the Civil War, Hall C. Burleigh 
of Vassalboro began buying Here­
fords. His first stock came from 
Cochrane’s farm in Compton, Quebec, 
and one of his first purchases, a 
young bull, Compton Lad 1327, started 
winning prizes not only over Maine 
but throughout New England. In 
1876 this bull with ten females won 
six first prizes at the Centennial Ex­
position at Philadelphia against the 
best in the Nation.
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Compton Lad, shown seventy-five 
times in the ring, was defeated only 
once. Mr. Burleigh’s next prize win­
ner was Hero 11613, who as a two 
year old weighed 2,150, over a ton 
and took the blue ribbons where he 
was shown in New England.
In 1877 Mr. Burleigh began his 
sales to the West, and so successful 
were they that he and Governor Bod- 
well founded a partnership to expand 
the business. Burleigh went to Eng­
land and began selecting and import­
ing fine Herefords. The first trip he 
brought back 67 animals, and then 
returned again and again until he 
had imported over a 1,000 carefully 
selected breeding stock which were 
sold and shipped throughout New 
England, the South and the West.
One interesting sidelight was the 
winning of the breed’s popularity in 
Indiana—then a land of Shorthorns. 
Against the advice of his friends,
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Burleigh and his son Tom decided to 
take their Herefords to the Indiana 
Show. All the judges, if not preju­
diced, were at least enthusiastic own­
ers and breeders of Shorthorn beef 
cattle. The Maine Herefords won 
prizes, but not that one coveted prize 
—“ best in the show” which went to 
a Shorthorn cow. With determina­
tion, Mr. Burleigh returned again two 
years later, and when the award was 
made that time, the blue ribbon of 
“ best in the show” was pinned on 
Truth 2nd—a Hereford cow from 
Maine. Today, Thomas G. Burleigh, 
no longer a boy, carries on his 
father’s tradition of fine Herefords 
with his well-known Verbena and 
Carolines strains.
So much for the part Maine has 
played in Hereford history. Now 
what is the G. I.’s answer to the ques­
tion about raising Hereford beef cat­
tle in Maine? Many will be quick to 
answer, “ It can’t be done, because 
New England can’t compete against 
the corn-fattened Western beef.”
We have heard that answer for a 
long time and yet have watched a 
steady increase in the number of 
White Faces grazing in the meadows 
and upland pastures of Maine. So 
let’s re-examine the facts a little more 
critically.
One answer is that in some parts 
of Maine cattle corn (not the well 
known sweet canning corn) is being 
raised. In Fryeburg the Bussells are 
growing Herefords on rich pastures 
and then finishing, or fattening, them 
on corn grown on their own farms.
But there is another approach to 
this finishing. Cattle that have been 
grown on rich ludino clover or alfalfa 
pastures are nearly fat by Fall. Then 
they can be finished on other grains 
grown in Maine—oats and barley. 
E. L. Whitney is doing this on the 
Flaggy Meadow Road in Buxton, and 
as the herd picture shows his animals 
are truly in the clover—in beautiful 
condition in August long before 
reaching the finishing stage.
Halsey Davis, a Portland grocer, 
who knows meat from both the 
buyer’s and the seller’s angle, has an 
interesting viewpoint which should 
be of value to housewives. He says 
that western animals are often raised 
on the range and then shipped to the 
feeder in poor condition. Here they
are stuffed on corn for a period of 
from 90 to 120 days to put on fat. 
This fat is kidney and surface fat 
and gives a far different type of meat 
than Herefords raised on fine pas­
tures which grow reasonably fat 
gradually. This Maine-raised beef— 
rich in protein and carotene—has fat 
marbled throughout the lean, instead 
of mere gobs of surface fat layered 
on top by forced feeding. In other 
words the housewife gets a better buy 
even if the meat doesn’t appear quite 
as fat.
As far as going into beef raising 
as a business, Mr. Whitney says he 
would discourage it, if the farmer 
had no other source of income. What 
he recommends is that the G. I. go 
into a more balanced farming—have 
another crop—a truck garden, pota­
toes, berries or apples for example, 
which will take his time a large pro­
portion of the year, which leaves the 
late Fall and Winter to care for his 
Herefords. Mr. Whitney’s highly 
successful other line is mink raising.
Up in Aroostook just this type of 
balanced farming is going on. Often 
it is a combination of beef and pota­
toes, or beef and grain. That the 
White Face doesn’t need coddling is 
proved that up in that northern 
county, Herefords are housed all 
winter in open sheds—and year after 
year are becoming more popular.
Sidney B. Stanley of Kezar Falls 
is one of Maine’s most successful 
Hereford breeders. The proof of the 
sirloin can be seen in the accompany­
ing picture of his bull, H F Battle 
Bocaldo 30th from the Hayfield Farms 
in Maryland, who seems to have a 
winning way both in Maine and New 
Hampshire, for already this year he 
has been Grand Champion at Bangor, 
Skowhegan, Lancaster and Plymouth. 
He will be used by Mr. Stanley on 
the daughters of his present herd sire, 
F F Zatone Domino. Stanley is most 
enthusiastic about the Herefords 
future in Maine and pays tribute to 
the boys in the 4-H Clubs. These 
youngsters select and buy their own 
Hereford calves and raise baby beef. 
Under the direction of 4-H they 
learn by actually doing and have a 
clear understanding of the way to do 
farming the modern way. And if you 
want to see Maine real enthusiastic 
competition go to Fryeburg Fair and
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Hereford family group “ in the clover” on the farm of E. L. 
Whitney, Buxton.
see the judging of their baby beef. 
On this group, in no small part, the 
future of the breed here in Maine will 
depend.
A nother factor which will give 
ever-increasing incentive to produc­
ing fine steaks and roasts is the 
quick-freeze—both the home cabinets 
and the commercial lockers which are 
being installed all over the state.
Already farmers are raising beef 
for their own deep freeze, and for 
the cabinets of their customers and 
friends. The very basis of this trade 
is quality—freshly picked and pro­
cessed vegetables and fruit and the 
very best in poultry and meat.
In the future you will see more 
Hereford steers grazing in the rich 
Maine pastures along with herds of 
dairy cows, and more and more often 
you will see little herds of mahogany 
White Faces on our farms because 
these locker patrons are demanding 
the best—and they are getting the 
best in beef in Maine grown Hereford 
beef.
The above article is from the pen 
and camera of Owen M. Smith, Port­
land insurance broker and regular 
contributor to THE PINE CONE.
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VII. s. D. Warren Company of Cumberland Mills (City 
of Westbrook) and Gardiner, producing a diversified line of 
book, magazine, food packaging and label papers and other 
specialties, has become one of the great paper companies of 
the world since its establishment in 1854. Its contributions to 
the building up of the State of Maine and, even, to the advance­
ment of civilization itself, range through the fields of paper 
making science, to the graphic arts, to the dissemination of 
knowledge via notable books and magazines, to modern food 
packaging and communications. Its research men and working 
force faced and conquered war materiel problems which helped 
tremendously the cause of victory. Alert and confident as it 
looks to the future, the entire Warren “team”— management, 
research and skilled, proud-of-their-product workers— constant­
ly search out better ways to make more useful papers to serve 
mankind.
By Richard A. Hebert
'X ' he origin of paper making is lost 
far back in the dim recesses of 
antiquity, yet it has been said that 
without paper, civilization could no 
more be possible than without the 
wheel, or the uses of fire, or of metal. 
The use of paper in this modern day, 
affects almost every activity of civi­
lized man from the cradle to the 
grave.
Because there are so many essen­
tial uses of paper, there needs must 
be many kinds and types, most of 
which, however, have been developed 
only during the past 70 or so years. 
No one company could, or would want 
to make all types, so the paper mak­
ing industry as we know it today has 
become more and more specialized, 
even to the point where production of 
paper can be engineered to serve one 
particular purpose and be the servant 
par excellence in that one field alone.
It is with a series of such special­
ties, originated, developed and per­
fected over a period of many years by 
the company itself, that S. D. War­
ren Company has acquired a world­
wide fame in the paper and print­
ing industries.
The greatest of these, over the 
years, undoubtedly has been the pro­
duction of coated papers, first de­
veloped for printing at the Cumber­
land Mills in 1888 and perfected since 
then by a series of patented processes, 
chemicals and methods. This paper 
was made expressly for Century 
Magazine and was used, at first, for 
the printing of very fine wood en­
gravings by the famous Timothy 
Cole.
W hen Samuel D. Warren, who 
had been a Boston paper dealer, pur­
chased the Cumberland Mills in 1854, 
paper was being made entirely of 
rags. By 1878, however, the cooking 
of poplar wood by the soda pulp 
method, had been developed at the 
mill and today, as with all paper 
making, wood provides the principal 
raw material.
Early methods of coating paper 
used oscillating bristle brushes to dis­
tribute the coating evenly, but in 1937 
Warren developed the “ air-blade 
coater” , which spread the coating 
with a razor-thin blast of air, cutting 
away all surplus coating and leaving
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Side view of the S D. Warren Company plant main office at Cum­
berland Mills, Westbrook, with the huge smokestack that has been a 
i xndmark in the Greater Portland area for many years.
a smooth surface. In 1939, the widest 
coating machine in the United States, 
coating paper 100 inches wide at high 
speeds was built by Warren. Another 
improvement developed at Cumber­
land Mills was the vertical drying 
tower, used in conjunction with the 
“ air-blade coater” , in which the dry­
ing of the coating is uniformly con­
trolled and timed.
For many years Cumberland Mills 
made paper for a comparatively
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small number of users—but they in­
cluded publications known to gener­
ations of Americans. For 72 years 
The Youth’s Companion was printed 
on Warren paper. For approximate­
ly 40 years it made paper for Har­
per’s Monthly, Century Magazine and 
Atlantic Monthly; and for only a 
slightly shorter period for such pub­
lications as Woman’s Home Com­
panion, Everybody’s, Collier’s, Mun- 
sey’s and others.
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Moving cantilever stacker in prep­
aration for starting a new poplar pile 
at the S. D. Warren Company mill.
In addition, over the same period, 
it served a number of the most im­
portant book publishing houses of the 
country, a field which still takes a 
large and important part of Warren’s 
output.
At the Cobsecook Mill, Gardiner, 
the first American production of a 
true India paper was developed for 
the Encyclopaedia Britannica. This 
plant specializes in Bible text and 
other thin book papers, useful in 
catalogues, handbooks, circulars and 
similar publications and in carboniz­
ing and duplicating tissues.
In addition to its extensive line of 
coated and book papers (standard 
printing papers), Warren also makes 
a lithographic paper line, coated cov­
ering for candy boxes, gum wrappers, 
label papers and food packaging 
papers, such as for frozen food prod­
ucts. It is also well along in de­
veloping a line of reflective insulat­
ing papers, which promise to tap new 
and expanding markets in coming 
years.
Warren paper is used today for 
the covers of the Reader’s Digest. 
We are also proud to state that since 
its inception in the spring of 1945, 
the PINE CONE has used Warren’s 
Cumberland-Lustro Gloss (70-pound 
stock) for its covers and Warren’s 
Filmkote (60-pound stock) for its in­
side pages
None of the achievements of the 
Warren mills could have been pos­
sible without its exceptional research 
staff which has made its laboratory 
recognized as one of the best paper 
research groups in the United States. 
While the Warren laboratory has 
been a leader in research for many 
years, it was during the war years 
that the miracles of the test tubes 
really flourished.
Not only did the research men keep 
at the peak of perfection the manu­
facture of the standard Warren 
papers for books and booklets needed 
to speed .the war, but special war 
papers were invented by Warren men, 
developed by Warren paper-makers 
and produced for the first time in 
Warren mills. Another contribution 
to the war effort came from the 
Maintenance Department, which in 
addition to its regular work, oper­
ated shops to manufacture metal 
products for military use.
Associated with Dr. Frederick H. 
Frost, research manager, is Edwin 
Sutermeister, who has been with 
Warren for many years, holds the 
Toppi Medal for special achievement 
in the paper and pulp industry and 
is the author of many books used 
extensively in paper and pulp indus­
try instruction courses.
These men, and their co-workers 
on the production line, developed 
special ordnance and gun wrapping 
papers, map papers i m m u n e  to 
weather and moisture conditions, 
water resisting text and coated 
papers, frozen and dehydrated food 
papers and decalcomania papers used 
to transfer designs onto planes and 
metal parts.
Some of these new products have 
proven adaptable to civilian uses and 
form a reservoir of potential prod­
ucts on which the company can draw 
as markets develop.
Recognition of the human ele­
ment has been one of the guiding 
stars to the success of the Warren 
Company It serves as a beacon light 
to John E. Hyde, vice president, who 
serves as mill manager for the War­
ren mills, with its approximately 
2700 employees. As an insurance 
company publication recently stated: 
“ It is said of John E. Hyde that he 
knows by their first names every em­
ployee in the plant and every em­
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ployee knows that Mr. Hyde’s office 
door is always invitingly ajar.”
Mr. Hyde himself believes that 
“ pride of craftsmanship” has been 
one of the greatest assets of the War­
ren company ever since its inception 
—the most important “ secret in­
gredient” of its product. He sums up 
the labor policy of the company thus:
A good job with a fair rate of pay 
and with helpful and understanding 
supervisors.
A job that gives the employee a 
chance to advance in his chosen work.
Security in the job and surround­
ings on the job and in the community 
that make a healthful and happy 
place in which the employee and his 
family can live.
Above all, consideration of all as 
individuals.
An indication of how this policy 
has been implemented is that prior 
to the war labor turnover was virtu­
ally nil, sometimes averaging not 
more than one employee per month. 
An outstanding safety record, health 
and rest facilities for employees, par­
ticipation in community cultural and 
recreational activities are among 
other expressions of a company policy 
that has paid incalculable dividends 
to all connected with the company 
and the community.
The Cumberland Mills Mutual Re­
lief Association, formed in 1874, is 
believed to be the oldest association 
of its kind in the United States. In 
1922 the company instituted a group 
life insurance of $1,000 available to 
employees. A non-contributory pen­
sion plan has been maintained for 
more than 50 years. The Cornelia 
Warren Community Association, en­
dowed by the daughter of the com­
pany’s founder, sponsors recreational, 
dramatic and similar community ac- 
tivitic The Warren Mill Band, 
Men’s Singing Club and Girls’ Glee 
Club and Bowling Teams are out­
standing organizations.
The Warren Company and its em­
ployees have always taken an active 
interest in public affairs, not only in 
Westbrook, but in surrounding towns. 
Over the years the Warren company 
helped build more than 800 homes 
through a mortgage and weekly pay­
ment plan. Any employee serving as 
mayor or State Legislator, and there 
have been many, is given time off for
such activities. After the general 
bank closing in 1933, the Warren 
company helped to reorganize the 
Westbrook Trust Company and more 
than $2,000,000 of its employees’ sav­
ings were made actively available 
again in a short time.
During both World Wars, the 
company sent many men and women 
into the armed services. On their 
return they were restored to their 
former jobs or to better positions. 
During the recent war Warren had 
639 men and women in the armed 
services and 18 gold stars were added 
to its service flag. It is expected that 
95 per cent have or will return to 
their jobs.
As part of its postwar planning, 
the Warren Company helped organ­
ize and house the first Veterans Ser­
vice Center set up in the State of 
Maine, operated by the Westbrook 
Selective Service Reemployment Com­
mittee. To date more than 4,800 vet­
erans have been assisted by this cen­
ter. It is open to all veterans in the 
area. Right now 820 veterans are 
employed in the Warren Mills.
The Warren Company has always 
led the industry in its hours sched­
ules. The eight-hour day of three 
shifts was instituted in 1888, many 
years before this was general prac­
tice. In 1932 the six-hour tour of
Stanislas Lebel, an expert paper 
maker with Warren for UO years, at 
the controls of a coating machine 
equipped with the unique Warren Air 
Brush.
1
Keith Libby, director of the Westbrook Service Center, interviewing 
Albert Dyer, ex-serviceman employed by S. D. Warren Company, 
concerning enrollment in correspondence courses conducted through 
Westbrook High School under the G. I. Bill.
four shifts in 24 hours was adopted, 
which not only spread work among 
the older and more skilled employees 
and kept them on the payroll, bu: it 
trained a group of employees in first 
hand positions, which proved invalu­
able during the war.
In late 1944, the company began to 
make definite plans for handling post­
war employment and employee train­
ing, with particular emphasis on 
three main levels: Returning vet­
erans, displaced war workers, and 
young men and women leaving school 
to enter industry, with no previous 
experience. The importance of meet­
ing this problem has been recognized 
by Mr. Hyde with the premise: “ The 
type of people we hire during the 
years of 1945-46 will determine the 
character of the Warren organization 
for another generation” . To Mr. 
Hyde getting materials and machinery
together is not the major problem; 
getting people together is the most 
important job of all.
Business and sales offices of the 
Warren Company are located in Bos­
ton. The only surviving member of 
the Warren family, which has made 
such notable contributions to the City 
of Westbrook, is Joseph A. Warren, a 
director of the company, who still re­
sides there and is also active in the 
research department.
Officers and Directors of the com­
pany are Roger D. Smith, chairman 
of the Board; George Olmsted, Jr., 
president; John E. Hyde, vice presi­
dent; Edward B. Gray, treasurer; 
Philip E. Hinkley, secretary; Ben­
jamin S. Van Wyck, clerk; Sydney 
J. Rogers, assistant treasurer; Joseph 
J. Wyand, comptroller; George Olm­
sted, Sr., director; and Joseph A. 
Warren, director.
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Space does not permit a more de­
tailed exposition of all the advances 
in paper making, chemicals or aids 
to the printing art developed by the 
men of the Warren Company. It is 
a continuing process, based on years 
of fundamental research and produc­
tion experience, and constantly being 
increased by the energies and imagi­
nation of the entire Warren organ­
ization.
But the thousands of men and wo­
men who have been and are now mem­
bers of the great Warren “ family” 
have all had their important share 
in the building up of a great com­
pany, the welfare of their community, 
service to their Country and the ad­
vancement of civilization itself. They 
are part and parcel of the mighty 
process involved in the “ making of 
Maine.”
When the New York City Retirement Association pub­
lished a letter from Maine’s Education Department not­
ing 300 teaching vacancies in Maine this year, 150 persons 
with teaching experience and a desire to locate in Maine 
promptly sent in application inquiries. Besides retired 
teachers, inquiries came from ministers, lawyers, judges, 
shoe salesmen, housewives, newspaper reporters and sev­
eral European refugees with professional degrees.
A new medium pink gladiolus, Grand Finale, has been 
originated by W. S. Andrews of Waterville and will be 
introduced this Fall by Paul V. Baker of Gladland Acres, 
Lebanon, Ore. Grand Finale is now in its seventh year of 
trial from seed. Andrews has been a “ glad” enthusiast 
for 13 years and is active in the Maine Gladiolus So­
ciety, which recently held a State-wide exhibition at Colby 
College.
A new box factory and planing mill being built for 
the Bath Box Company in West Bath, will be 103 feet 
wide, 254 feet long and, using electrical machinery, will 
be one of the most modern in the Nation.
0
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By June L. Maxfield
T 'xoes Christmas always catch you 
-•-''napping, too?
Somehow, Christmas s h o p p i n g ,  
faithfully promised to be done—at 
least well started—by November 1st, 
is a blank page on December 20th, and 
precipitates a rush reminiscent of the 
autumn gridiron. Personally, I think 
it is more fun this way . . . some­
thing of the Christmas spirit must be 
lost if preparations are complete be­
fore the season is upon us . . . even 
though I belong to the group which 
annually resolves to get next year’s 
shopping done early.
But not so with Christmas prepara­
tions in general . . .  so thoroughly 
taught by Maine tradition are they 
that we come by them naturally. 
Within the week trees are set and 
decorated, holly hung at the door, mis­
tletoe popped into unsuspected cor­
ners, and the sideboard laid for Yule- 
tide visits. My chief regret at this 
season is that modern houses and un­
der-sized fireplaces preclude the cheery 
Yule Log!
Returning to the shopping problem 
. . . Pm for taking a cue from our 
forbears in gift-making. Let’s let the 
family cook book provide the inspira­
tion for the “ just right” gift for the 
little tots in the family, the neighbor’s 
children, the aunts and sisters whom 
we remember.
Gingerbread Treats
For the children, a box of these will 
draw a burst of round-eyed applause. 
Too, they’ll double as tree ornaments 
for the juvenile folks in your house.
Though this is a repeat from last 
year’s article of this time, the popu­
larity of gingerbread men and their 
kin is worthy of reiteration.
1 cup molasses y2 cup butter, melted
1 tablespoon ginger 2 tablespoons milk 
1 teaspoon soda Flour
Combine the melted butter, molasses and 
ginger, and mix well. Dissolve the soda in 
the milk and add to the first mixture. Sift 
into liquid mixture enough flour to make a 
dough stiff enough to be rolled. Chill. Roll 
out to %-inch thickness. Cut with fancy 
cookie-cutters— gingerbread men, stars, cres­
cents, etc. (your doughnut cutter can double 
for cookies, too, if your stock of fancy cut­
ters is limited). Bake on a greased cookie 
sheet in a moderate oven (350° F.) about 
ten minutes. A plain white icing, candied 
fruits and citron, raisins and cherries may 
be used for decoration. For greater variety, 
the icing may be divided into several por­
tions and each colored and flavored. Try 
red coloring with melted cinnamon candies 
for flavor; green color plus a drop or two 
of peppermint flavor; yellow color with 
lemon flavor; or pink with cherry flavor.
Apple Sauce Cake
An always welcome gift for family 
or friends is a holiday cake . . . par­
ticularly a pungent applesauce cake, 
first cousin to the traditional fruit 
cake. It’s been done in my family 
many times, always with pleased ac­
ceptance.
2 cups all-purpose 
flour
1 teaspoon soda 
(4 teaspoon salt 
%  teaspoon cloves 
V2 teaspoon nutmeg 
1 teaspoon cinnamon 
y2 cup butter or 
other shortening
1 cup sugar 
1 egg
1 cup raisins, 
chopped
1 cup nutmeats, 
coarsely broken 
1 cup thick apple 
sauce
Sift, then measure the flour. Sift three 
times with the soda, salt and spices. Cream 
the butter well and gradually add sugar, 
beating after each addition. Add egg, beat­
ing well, then the raisins and nuts. Alter­
nately add the dry ingredients and apple 
sauce, beating until smooth. Bake in 
greased pan 1 hour and fifteen minutes at 
350° F.
Holiday Candy
A box of home-made candy, made 
from old-fashioned Maine recipes, will 
delight the out-of-state folks on your 
Christmas list.
A real old-timer is molasses candy.
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Favorite of pioneer housewives for its 
economy of ingredients, it’s the stuff 
of which taffy pulls are made.
3 cups molasses 6 tablespoons vinegar 
% cup sugar % teaspoon baking
2 tablespoons butter soda
Cook together the molasses, sugar and 
vinegar until a bit of the mixture forms a 
hard ball when dropped into cold water. 
Remove from heat and add butter and soda. 
Pour onto buttered platters and pull as 
soon as it is cool enough.
For old-fashioned flavor, the brown 
sugar Sea Foam Fudge is unmatched. 
A colorful Christmas candy can be 
made, however, by substituting white 
sugar for the brown, and adding red 
and green maraschino c h e r r i e s  
(halved), citron and candied fruit peel, 
preserved ginger (cut into very small 
pieces), chopped raisins and dates. 
Pretty as a magazine ad it is, too, 
with the bright colored fruits appear­
ing in the cut squares of fluffy white­
ness!
3 cups brown sugar 2 egg whites
1 cup water 1 teaspoon vanilla
2 teaspoons vinegar 1 cup nuts, chopped
Cook together the brown sugar, water 
and vinegar, stirring constantly, until it be­
gins to boil and a drop of it hardens when 
dropped into cold water. Remove from heat 
and pour over egg whites which have been 
beaten stiff. Beat thoroughly and add the 
vanilla and chopped nuts. Drop by spoon­
fuls onto waxed paper or a greased cookie 
sheet and let stand until cool and firm.
To d ig r e ss  f r o m  gifts to the Christ­
mas Eve buffet which finds the tradi­
tional egg-nog reigning supreme and 
the woman of the house searching for 
new sideboard treats. Our “ new” ones 
are old ones in point of time, but we 
hope to show a few different ones to 
some of you. . .
Turnovers
Crisp dessert-sized pastries, cut in 
a variety of holiday shapes, are an 
attractive addition to all buffets. To 
the ranks of fruit-filled dainties, we 
enlist an old-time Maine-developed 
cream filling:
1 cup milk % cup powdered
3 tablespoons flour sugar
3 eggs 2 teaspoons vanilla
Pastry
Heat the milk and thicken with the flour
made into a smooth paste with a little cold 
water. When this is thick, remove from the 
heat and pour over the eggs well beaten 
with the sugar. Return to the stove and 
cook, stirring constantly, until it becomes 
a smooth thick cream. Flavor. When cold, 
drop by spoonfuls iuto the centers of pas­
try squares, fold corners of pastry to the 
middle, and pinch together securely. Bake 
in a hot oven.
For a greater variety of party pastries, 
make some of your pastry dough into fluted 
tart shells and bake in a tea-sized cupcake 
pan. Fill the shells with fruit preserves, or 
the popular lemon custard, topping with a 
spoonful of the cream filling, a swirl of 
whipped cream, or delicately browned 
meringue.
Ginger Snaps
A family favorite that speak for 
themselves, old-fashioned ginger snaps 
become festive when sprinkled with 
shredded coconut, chopped nuts, rai­
sins, citron or dates before baking.
1 cup molasses 2 tablespoons butter
1 tablespoon ginger 1 teaspoon soda 
Flour
Boil the molasses and add the butter, gin­
ger and soda. While it is still hot add the 
flour. Roll very thin and bake in a hot 
oven.
Cider Apple Sauce
The recipe for cider apple sauce is 
an old, old one. In the early days the 
housewife set up her kettle out-of- 
doors and spent the day in making her 
winter’s supply. Today’s modern facil­
ities make cooking in small quantities 
easy, and though this recipe requires 
more time and attention than most, it’s 
a treat worth every minute spent in 
its preparation. Served with toast 
points, crisp wafers or small buttered 
rolls, it will be one of the crowning 
glories of your Christmas Eve buffet.
The new cider should first be boiled down 
to one-half quantity, then enough sweet 
apples pared, cored and quartered to fill up 
the syrup. This mixture is boiled very 
slowly in a tightly covered kettle for about 
seven hours. It should be stirred occasion­
ally.
Fruit Cake
No Christmas is complete without 
an old-fashioned fruit cake. Here’s 
an old recipe, using old-time wholesale
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proportions, fbr those of you who have 
need of a recipe which wilt make sev­
eral loaves.
2 cups butter 
2 V2 cups brown sugar
5 eggs
6 cups flour
2 teaspoons cream 
of tartar 
1 teaspoon soda 
1 lb. raisins 
IV2 teaspoons 
cinnamon
1 % teaspoons nutmeg 
teaspoon cloves 
V2 cup coffee or milk 
V2 teaspoon allspice 
y2 teaspoon mace 
% teaspoon salt 
y2 cup molasses 
1 lb. currants
Cream the butter and gradually add the 
sugar, then the well-beaten eggs. Measure
and sift together all but cupful of the 
flour with the cream of tartar, soda, salt 
and spices. Add to the first mixture alter­
nately with the molasses and milk (or cof­
fee). Mix the raisins with the remaining 
14 cup of flour and add the cake mixture. 
Bake in loaf pans at 275° P. for 3 hours.
June L. Maxfield, assistant in the 
advertising department of the Union 
Mutual Life Insurance Company of 
Portland, presents her seventh in a 
series of articles on Famous Maine 
Recipes compiled from the extensive 
file of old Maine recipes which the 
company has collected.
Two n e w  b o o k s  have been released depicting the Maine 
coast and its people. “ We Summer In Maine”, by 
Nathaniel J. Hasenfus, is the product of 35 seasons spent 
in Maine and tells about the Sagadahoc Peninsula area. 
“ Loom Of The Land” is a second novel by Eleanor Mayo 
of Southwest Harbor and the Reader’s Digest staff. She 
has been spending the Summer with Ruth Moore, author 
of the best seller “ Spoonhandle” , on Gott’s Island, off 
Southwest Harbor.
Some 60 Maine colleges, business schools and other in­
stitutions of education, including nine summer establish­
ments devoted to music, drama and the arts, have been 
approved by the State Board of Vocational Education for 
Maine veterans’ education under Public Law 346 as ad­
ministered by the Veterans Administration.
Rockland residents have been wondering about the 
seaplane that has been landing briefly and taking off in 
Chickawakie Lake, in the northwest section of the city. 
Capt. William H. Wincapaw, Sr., operating one of Rock­
land’s new aviation projects, gives the answer: “ We land 
there in order that the fresh water may wash off the 
brine caused by sea landings.”
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Maine Societies >
New York: The Maine Society of 
New York will hold its annual dinner 
dance in the Roosevelt Hotel on Tues­
day, Feb. 18, with Gov. Horace A. 
Hildreth as guest of honor. All Maine 
people in the New York area are in­
vited to attend. Information and 
reservations may be obtained at the 
Maine Information Office, 30 Rocke­
feller Plaza. Phone number is 
COLumbus 5-2460.
*  *  *
Worcester: The Worcester, Mass., 
State of Maine Club held its annual 
dinner meeting Nov. 22 with 200 per­
sons present. Dr. Lawrence A. Averill, 
who summers at Sheepscot, presided 
and his wife, Mrs. Esther C. Averill, 
succeeds him as president. Fifty-eight 
cans of Maine food, donated by Maine 
manufacturers, were given as at­
tendance prizes. Arthur M. Eldridge, 
inquiry manager of the Maine Pub­
licity Bureau, spoke and showed mo­
tion pictures on the Pine Tree State.
*  *  *
Syracuse: Alvin L. Gilmore of the 
Binghamton Bridge and Engineering 
Company, announces that a gathering 
of all Maine people in a 14-county up­
state New York area is planned in 
January. All upstate New York peo­
ple from Maine may reach Mr. Gil­
more at the above company, 309 Jef­
ferson Building, Syracuse 2, New 
York.
W e s t p o r t , the largest island in 
picturesque Sheepscot Bay, soon may 
be connected to the mainland by a 
bridge, if the Legislature gives ap­
proval. The town has been without a 
bridge for all but 40 of the 200 years 
that the island has been inhabited and 
it has had none for the past 50 years.
* * *
O f f ic ia l  e x p e r i m e n t s  of the Maine 
Department of Agriculture have been 
started to find the “hen of the future” , 
a dual personality dream girl of the 
poultry world, one that will lay plenty 
of eggs and also produce chicks that 
will grow into ideal broilers and roast­
ers. More than 1,400 chicks will be 
used in the tests running over 14 
weeks.
* * *
A d v e r t is in g  pamphlets (the orig­
inal Chamber of Commerce booklets) 
were printed in England in the early 
1600s to induce settlers to come to 
what is now the Boothbay Region of 
Maine.
*  *  *
P l a n s  to  m a k e  Maine a year- 
round vacation state will be outlined 
at the 25th annual meeting of the 
State of Maine Publicity Bureau in 
Portland Jan. 20. A special Silver 
Jubilee program will mark the anni­
versary.
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An old timer told us this one: Burnham Junction is the 
northern terminus of the famous Belfast-Moosehead Lake 
Railroad. Just before Christmas as the once-a-day train 
was returning from the “big city” , the conductor called 
out: “ Burrn—ham. All change. Get your bundles ready. 
Burnham next!” To which the pert old lady said to her 
companion, “ He may think he’s smart, but he’s not going 
to get these to burn up!”
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WINTER’S WEALTH
By  Clifford W esley Collins
It isn ’t raining rain today 
But diamonds, if you please,
For all the State of Maine is bright 
With jewels on the trees.
The diamonds deck each needle’s end, 
On spruce and pine and fir,
With luster that would please the most 
Fastidious connoisseur.
Through shadowed hours a skilful hand 
Will weld the diamonds fast 
To all the needles of the trees 
With beauty unsurpassed.
The sunrise on these sparkling gems—  
The work of one cold night—
Is all the wealth I crave to have;
There is no richer sight!
MAINE
By  Sarah N. McCullagh
This is the goal the eager artist sets 
Above all other lands to lead to fame.
Although he travels continents to claim 
The challenge of the Moslem minarets,
The atmosphere of Maine will cause regrets 
That pigments are unknown within Art’s name 
To make one canvas worthy of a frame 
For colors in a scene no one forgets.
There are no sights which to our kindred blood 
Compare to fir trees pointing to Maine sky 
Above the rugged coast where white gulls fly 
With hungry cries, and salt tides ebb and flood. 
Stay with this grandeur Man has not designed; 
Know if you go, your heart must stay behind.
3Cate (fliriatmaa
By Robert P. Tristram Coffin
He filled the lantern, lit the wick.
It was so still he heard the tick 
Of the small death-watch in the wall.
It didn’t seem Christmas Eve at all.
The house was empty as a shell.
His grown-up sons had turned out well 
And gone for good. Their mother lay 
Outdoors now by night and day.
He took the lantern, got his pail,
Took his coat down from its nail,
And when out through the frosty shed. 
Christmas was gone clean out of his head.
It was one milking time the more.
The milking stool was by the door.
He swung the door and raised his light,
And entered the midst of Christmas night: 
Four damp legs and two big eyes 
Tottered to meet him, friendly-wise. 
Between the eyes as soft as silk 
There was a Star as white as milk 
On the new young being there 
Standing and staring its first stare.
A cow had been ahead of the mark,
Had come to her time there in the dark.
Thn man put down his light and knelt.
It might have been a child he felt,
The hair on the thin thing was so fine 
To feel of in the lantern’s shine.
From THERE WILL BE BREAD AND LOVE, by 
Robert P. Tristram Coffin, copyright 1942 by the 
Macmillan Company, New York. Used by special 
permission of the author and publishers.
